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INSPE RADE INSPECTI STABLISHM
[Regutar V| W X / [ - DEDEDD
|Fotiow-up 18 TIME IN
fcompiaint [RATING 10710 A QUiCk SERVICE FOODS | INC.
[investigation| B SANITARY PERMIT NO. LOCATION (Address) [2xD N. MARUNE CORPS DR
fother ] tqo00) 040 STE {0y = DEDEDD
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factorintervention Violatons 7 ] RISK CATEGORY |
PECTAV RANT | ) 00 No. of Repeat Risk Factor/intervention Violations [ 5
FOODBORNE ILLNESS R ACTORS AND PUBLIC HEALTH INTE IONS

Supervision

Circle designated compliance (IN, OUT, N/O, N/A) for each numbered item.

IN = In compllance OUT = Not in compliance N/O = Not observed N/A = Not applicable COS = Corvected on-site during inspection R = Rapeat violation = Demerit points
Sropllancs Siatcs Slaree it _Tm‘j"m

Mark "X" in appropriate box for COS and/or R.

Potentiaily Hazardous Food (TCS Food

17k our ]Pemn in charge present, demonstrates O|Proper cooking time and temparatures 6
£| ) knowledge, and performs duties Proper reheating procedures for hot helding 8
Employee Health Proper cooling time and temperatures 8
2 () ouv [Management awareness; policy present 3 C{Proper hat holding temperatures 6
3w jour |Proper use of reporting, resiriction & exclusion 8 Proper cold holding temperatures [
Good Hyglenic Practices 0jProper date marking and disposition 8
lPOUT NA NO F’:::;::::g' tasting, drinking, betainut, of 6 Cansumer Advisory
5 {JiNJOUT NA WO INo discharge from eyes, noss, and mouth ] . .
— Preventing Contamination by Hands 22 Im ou-r@ ffm ;d“fo::': rpvided fog rew o 8
NA NO [Hands claan and propery washed 8
No bara hand contact with ready-lo-aat foods of 8 Highty Susceptible Populations
approved altemate method followed 23 N ouT @ Pasteurized foods used; prohibited foods not 6
Adequate handwashing fecilities supplied & 6 offered -
accessible bt Chemical
| o ob;w_l m’ ﬁoo':‘da;?w"\":c:mm 5 24 ]m ow@ Food additives: approved and properly used 8
Food received at proper temperature 6 25 ]m @ Toxic substances properly identified, stored, 6
11{[N jout {Food in good condition, safe, and unadutterated| ] used _ x
AL IR @m Required records available: shellstock tsgs, 6 Conformance with Approved Procedures
rasite destruction 2 28 [N ourfha .Compliance with variance, specialized 8
oy P on from Contamination rocess, and HACCP plan
S L L T e
e e e e ol Pravalenl_ contributing factors of foodbome iliness or |nju|¥. Public H?akh
1 T et rarr i e Nan s ot 6 interventions are control measures to prevent foodbormne iliness or injury.

Good Retml Pfact:oos are pmvenlahve measures to control the mtrodud;on of pathogens chernicalu and physloal ohjm Imo foods.

Safe Food and Water

Propar Use of Utensiis

27 Pasteurized sggs used where required 1 40 | < |In-use utensits; property stored 1
28 Water and ice from approved source 2 41 :::ﬂ:‘ Squipmeft AN linens: properly bc drved, 1
29 Variance obtained for specialized processing methods 1 42 Single-use/single-service articles: property stored, used 1

Food Temperature Control 43 Gloves usad proparly 1

ap Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
temparatura control 44 [Food and nenfood-contact sufaces cleanable, property 1

31 Plart food proparty cooked for hot holding 1 x deaigned, constructed, and used
12 Approved thawing o used ] 45 w&_ar:wuhing Tacilities: instalied, mamiained, usad, fesl 1
33 Thermometer provided and accurate 1 46 | X |N_oﬁfood-oonlad surfaces clean 1
Food Identification Physical Facilities

M| |Food praperty labeled; original container | I B 47 |Hot & cold water available, adequate pressure 2
Prevention of Food Contamination | [ |Plumbing instaied; proper backiiow devices 2
35 Insacts, rodents, and animals not pressnt 2 49 Sewaga and waslewater property disposed 2
ag ntamination prevented during food peparation, storage & 1 50 Toilet facilties: ly constructed, supplied, & cleaned 2

a7 IPemnaI cleanlinass 1 5% Garbage/refuse properly disposed, facilities maintained |~ 2
38 Wiping cloths: proparty used and stored 1 52 | > |Physical facilities installed, mairtalined, and clean 1
39 Washing fruits and vegetables 1 53 {Adequate ventilation and lighting; designaled areas use 1

| have read and understand the above violafion{s), a uments and Placards
| am aware of the correctlve measures that shall be taken 54 | [Sanitary Permit, Health Cortificates validandposted | | | 2

P=3-/5- 22/5

]Follow-uﬂ(Clrclom) YES Ko rm
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JESTABLISHMENT NAME LOCATION (Address)
WENDY'S - DEDEDO |220 N. MARINE (CoppS DR. STE (Ot | DEDERG
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
2 ¥, 19 19000 | U0 PuICi. SERPNCE TooDS | INC
TEMPERATURE OBSERVATIONS
ltem/Location Temperature {* F) Iltem/Location Temperature {* F)
BEEr PATTY | WARMER |S1.x el [ WALg- W Cwem 37-&
EGS | CoopNG |€2.0 Banl o | v 40.5
CriceeN /| WARMER 3.5 WHITE RicE / PicE Coorer] ISL.E
PorTuGBUCE SMSAGe / o 178.5 pacoN | TRays 74.5
SCPAMBLED EGGSs [ o 175-0 BEEF CATTY ]| STovE TOP | |80
FRED PICE | 1444.0 Pacol [ WA e-(N Crwrez| 13K
WhiE_Rcg [ 4.0
| Gravy M ] Is4.0
Crvd MEAT | Watk- 1N CailieR 4.0
WHITE P21 CE L n 4o &
FTEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS )

Violations

cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

A REGUVILAR \NSPECTION  WAS CoNDICTER,. THE  Foulowine

ViglATIORS  WeERe MABCERVYEDS °

CUTONG BOARI> wWiH DEEF CEa. X Diccolombtion. Au Fosd>

z

CONTACT SORPACEC SHAML Bt CLEAN T S\auT R TouwCr PPor

Te

VEE |, AND FROFEP_H WACHES PRuNSES © SANMIRERS, TO

'F;zev'E_NT CLAS - CONTAMINATLON HzoM OCCIRPANG,.

Cek 1 NEW

OVTUNG BoMRD ACOURED .

PHF,’T&S TooDS C_\NHWE- PCE 'Em:gr-ﬂ noT HELD AT The. TPROPEER

82| (P

20

Qo> HOLDi NG TEMPERATUVRES OF 41°F £ pelLow |

P [ e

FoopS SvitL BE PROFERLY COLD> HEW

PREVENT T™E

RAPID Cpowtw  OF

BACIERA -

NoTE - [TEMS PACCARDET™

NO_DATE MIPeiNG PROVIDED FOP PREPMED poods [WhMEe

2\
Faoz

G ), PEAOY TO EAT (e Pue[Tes foons OPESED op

PF'EFPFFL':: MORE AN 24 HOWRS CHALL BE  PROPERLy
]

FEor  PATHOGENS  THAT MAy cﬂmﬂ;' A ForoeRoRNE \UNESS -

immediate suspenston of the Sanltxry Permit or downgrade Iif ueklng to appeal the mult of any notice or Inspacﬁon ﬂndings, a written requosl for hearing must be
ubmitted to the Director within the period of time established In the notice for corrections.

Piy may FesUR IR |

%;\

Rev: 08.27.15

White: DPHSS/DE

Yeltow: Food Establishment
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ESTABLISHMENT NAME [LOCATION (Address)
Ses. W& | INFD SEE- W&\ [NFO
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
(14 19 N ' S
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS T

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

25 | CHEMICAL CLEANER  |MPROPERLY STORPED NeyT TO Foo> LIENSILY J0S
[PUVKT\C Cwe X L) . Pb\gopmius o2 TOX|Cc SUBSTANCES Svvcl
B 'qu::g_gh, STORES  TO  PREVENT  CONTAMINATON OF Foob R
Foor> UTenSILS . CoS . CHEMES= ‘FPoFE—H-f SO ET>

36 | BInS &F Letucke IN vcred & wWaLk-iN CauEe NOT Covees G][p., hﬂ
FoobS St BE PPOPERLy CovESEH To  PRecseny CONTAMIN w%‘ng
oM Ay PesT | Dﬁeml, 02 OMEf> PARPTUAREE Tow] MAy
AL \WTO 1T

28 | WANG ClolS  NoT Stopeb L SAMITIZING  Sowmion  wnsdl [9]14] 4
NOT N LS. WIPING CustiS SHaLL PROERLy B STorEn (1M ,
SANIT L ZANG, SOLvTioN TD PREVENST C%Y&"CO(ITAMINH\ON
APTE2 Eacw ASE.

40 SCOOPER  STORELS DIF"E&TUf I~ Foors PPDDQC,T(LETNC_.EB | H,h‘ﬂ
IN_VSE VTENQILS SwatL BE PRorECLy SToREp T PRENENT
CRIC S~ ConTAMINATON: OO SEEce TRAYS  STORED
DIREMLT NEAT TO FHANDWAST SINE AS WeLL.

44 |CrebeosRs U Foz LiniNG MULTIPLE SHELVER N Facnen |9[14]
qu Sweres. X Wae AN Omuer. oo £ Non—Frus ConTACY
SURFACER  STALL B SMouty, NON- AscRpent £ ag\L-,;
CLEANABLE TO PRPEVENT THe  ACcoMULFTION OF tshc;naqu

Qlo | FUOD PARUICLES OBSERVEAS (N CHILL UNYT N ¥ATCnBN .
MM -FouD COoNTACT  SuReAcel SMLL Be CLpanBr> X
MANTANED AL OFTEN AS NE&zschP;{ To_ pPrBuENT  CResS
ConTaMIN ATION.

Immediate lusaemlon of tho Sanlury Pormlt or downgrade if noklng to eppeal tho mun of any ncuca or lnspoetlon ﬂndlnp a written uquut for hoarlng must be
ubmitted to the Director within the period of time established in the notice for corrections.

PE:’”"M 2 " Daymb L 5 6/v°2ors

{Print and Sign) A, GMZ A E‘PHD\ oauck “{‘. l ("T

Rev: 08.27.16 White: DPHy&u Yellow: Food Establishment
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[ESTABLISHMENT NAME LOCATION (Address)
SEE P41 INFD SBe- | | NFD
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
14 1 1A " I "

CORRECT
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS BY DATE
Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

Tl | Crzrrceg & BorES oF CAepeorps IN PEAR OF ¥TChne~ | CoXl
NUT_ASposens  OF. GrPeane Swin BY  mpao uAeyy

DSPSED oF To PRPBVENT T™E ATiracod OF PESTS |
foul DRORR . AND BACIERUL AccoMULATION . (ol
GAREACGE  TASTPOSER OF -

§2 |SeMe CRILING  VENTS IN DASRERPmM R [ mMiss\nGs. Priyher Ay i
FACuties Swvny, BE MIinNnnets ¥ FEPT 18 Good
PEPMER Tu  PRENENT HizARDS FPRrom DCcubenl .

ProToS  TAepAN .

‘A Pracaers  # 00740  PEMOVED .

YT PlAcARs #0(049 1SSUED-
PeincpeEc1ioN PEQUEST  Foesd  |SSVEDS.

Re BRIERR N THE ARDYE .

12y result In

Immediate suspenslon of lho Sanitary Pormlt or downgrado it mklng to appea! the muﬂ of any noﬂcn or Impocﬂon ﬂndlnm a written request for hoarlng must be
bmiited to the Director within the perlod of time established in the notice for corrections.

s 274 A@% > ) éf%ﬁfq
{Print and Sign) J GWORA' EP”D ( = D“?/ ﬁf I \C.‘

Rev: 08.27.156 White: DPHSSIDE‘I'/ Yellow: Food Establishment




